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Long before Floridians fought about hanging chads, they battled over recipes for Key 
lime pie. For more than a century, the summery staple has pitted “cooked” against 
“uncooked,” “meringue” against “whipped cream” and “graham-cracker” against 
“pastry.” Lives have been lost. Spirits broken. Dreams shattered. (Okay, so that’s a bit 
dramatic, but you get the point.) We aren’t here to tell you the right way to prepare the 
pie. We’re just telling you how they do it in the kitchens of Olivia’s Café at Disney’s 
Old Key West Resort. It’s quick, it’s tasty, and it’s as easy as, well, pie. (Had to say it.) 
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Ingredients: 


5 large egg yolks 
1 14 oz. can sweetened condensed milk Ye. 


2/3 cup Key lime juice 
1 prepared 9-inch graham cracker piecrust 


Steps: 
1. Preheat oven to 350 degrees (Fahrenheit). -_— 
2. In a bowl, gently whisk together the yolks, but don’t 

let them foam. Stirring constantly, slowly blend in the 

sweetened condensed milk and the Key lime juice. 

3. Pour the mixture into the piecrust and bake for 12-15 minutes, or until set. 
4. Remove the pie from the oven and cool to room temperature on a wire rack. cool little shape. le magic- 
Cover and chill in the refrigerator until very cold. leaçt a little mag! 

5. Cut chilled pie into wedges and serve. (Side order of Hemingway stories optional.) 


Did you know? 


Many historians believe that a cook known simply as Aunt 
Sally, who worked for ship salvager and Florida’s first self- 
made millionaire Bill Curry, invented Key lime pie in the 
late 1800s. (Others give credit to local fishermen, but 
attributing the dish to someone named Aunt Sally just 
sounds comforting.) 


The Key lime tree is native to Malaysia and is believed 
to have arrived in Florida with Spanish explorers in 
the 1500s. 


In 1965, Florida State Representative Bernie Papy, Jr., 
introduced a bill calling for a fine against anyone 
advertising Key lime pie not made with authentic Key 
limes. (It didn’t pass.) 


Legislators made Key lime pie the official pie of Florida 
in 2006. 
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